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As  I  started  to  tell  you  yesterday,  it's  nice  to  have  something  on  hand 
for  light  refreshments  for  any  friends  who  may  drop  in  Thanksgiving  evening* 
Of  course  nobody  will  be  hungry  enough  to  want  to  eat.    But  for  cheer  and 
hospitality,  guests  will  enjoy  a  beverage  and  a  bite  of  something  to  go  with  it. 
A  novel  and  delicious  beverage  just  suited  to  this  occasion  is  hot  spiced  grape- 
juice.    And  thin  slices  of  your  best  fru.it  c~ke,  white  or  dark,  are  excellent 
accompaniment  s. 

If  you  are  ready  now  with  your  pencils,  I'll  stop  here  and  give  you  the 
directions  for  mailing  hot  spiced  grape  juice. 

Five  ingredients: 

1  quart  of  grapejuice 
l/2  cup  of  sugar 

12  short  pieces  of  stick  cinnamon 
12  whole  cloves,  and 
l/8  teaspoon  of  salt 
We'd  better  go  over  those  again  to  be  sure  you  have  them  all.  (Repeat.) 

Mix  all  the  ingredients  and  bring  them  to  the  boiling  point.     Then  cool 
and  let  them  stand  for  several  hours.     When  ready  to  serve,  reheat,  remove  the 
spices  and  add  lemon  juice  if  desired.     Sc^ve  hot  with  cake,   sandwiches  or 
cookies.     Crisp  cookies  like  those  best-ever  cookies  in  your  green  cookbook,  or 
hermits  or  any  other  drop  cookies  are  excellent  with  this  spicy  drink. 

My  Hext-Door  Neighbor,  pencil  and  paper  in  hand,  made  out  her  Thanks- 
giving work- schedule  yesterday.     She  is  a  hospitable  person  with  many  relatives 
who  enjoy  coming  to  her  hou.se  at  any  seasoni,  particularly  Thanksgiving  time. 
She  declares  that  her  work  schedule  is  the  greatest  time  and  labor  saver  she 
knows.    Everything  is  planned  in  black  and  white  ahead  of  time.     Then  all  she 
has  to  do  is  to  consult  her  daily  schedule- card  up  on  the  kitchen  wall  and  carry 
on  each  job  in  order.    Nothing  is  forgotten  or  left  until  the  last  minute. 
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First,  my  neighbor  makes  her  menu.     Then,   she  makes  her  marketing  list. 
Last,   she  lists  the  jobs  to  be  done  Tuesday,  Wednesday,  and  Thanksgiving 
morning. 

Among  the  jobs  that  she  schedules  for  Tuesday — and  that's  today,  if  my 
calendar  isn't  deceiving  me — among  these  first  ^reparations  is  the  business  of 
getting  the  linen,  china,  silver  and  glassware  ready.     The  big  tablecloth,  or 
any  other  best  linen  that  she  is  planning  to  use,  may  need  a  little  pressing. 
The  best  china,  and  glassware  that  has  been  standing  on  the  top  shelf  may  be 
a  bit  dusty  raid  need  washing.    Or  the  silver  may  need  some  polishing.  It's 
dangerous  to  the  success  of  the  day  to  let  these  things  go  until  the  last 
minute  when  so  much  else  needs  to  be  done.    Marian  Lee  has  often  recounted 
to  me  the  sad  tale  of  her  first  Thanksgiving  when  she  had  invited  five-in- 
laws  to  dinner.    After  they  had  arrived  and  just  as  it  was  time  for  the  dinner 
to  go  on  the  table,   she  had  to  stoo  to  polish  some  stained  silver  she  had 
forgotten.     This  held  up  the  meal  and  was  most  embarrassing  to  poor  Marian  Lee 
who  had  had  great  hopes  of  showing  what  a  perfect  housekeeper  she  was. 

Tuesday — or  earlier — my  neighbor  thinks  is  the  right  day  to  do  the 
Thanksgiving  shopping.     The  turkey,  chicken  or  other  food  should  be  delivered 
to  your  kitchen  early  Wednesday  morning.     If  the  order  is  placed  early  in  the 
week,  the  butcher  can  lay  aside  the  Dick  of  his  flock  for  you.     Then,  too, 
you  can  be  sure  of  getting  one  of  just  the  right  weight  for  your  Thanksgiving 
family. 

What  else  should  be  done  today?    There's  the  tomato  cocktail  mixture  to 
be  made  and  ^ut  away  in  the  refrigerator  in  a  glass  jar;  the  pie  dough  to  be 
mixed;   the  salad  dressing  mixed  and  also  the  cranberry  sauce.     All  of  these 
will  keep  in  the  refrigerator  until  time  to  use  them. 

And  soeaking  of  cranberry  sauce,  didn't  I  promise  you  a  recipe  for  that 
today?     I  thought  so.    You  can  use  the  recipe  I'm  about  to  give  you  to  make  a 
sauce  or  jelly,  with  or  without  the  skins. 

Only  three  ingredients: 
1  quart  or  1  pound  of  cranberries 

1  and  l/2  cup  of  water 

2  cups  of  sugar 

That's  all.     H0^  to  make  the  sauce?     It  all  depends  on  what  kind  you 
want.     For  plain  jellied  sauce — the  old-fashioned  kind — first,  pick  over  the 
cranberries  and  discard  all  that  are  withered  or  specked.    Bring  the  sugar  and 
water  to  a  boil,  add  the  berries  and  cook  quickly  for  about  10  minutes — or  tint 
the  skins  break.    How  turn  the  sauce  into  a  dampened  mold,  chill  it,  and  let 
it  stand  until  jellied. 

If  you  prefer  a  jelly  without  the  skins,  cook  the  berries  and  the  water 
rapidly  in  a  covered  saucepan  for  about  15  minutes — or  until  the  berries  are 
soft.     St^-in  through  a  fine  sieve,  add  the  s-ogar,  stir  and  cook  for  3  minutes' 
or  until  the  juice  gives  a  2-drop  test  from  a  spoon.    P0\ir  it  into  a  wet  mold, 
chill  it  and  let  it  stand  until  set. 

If,  however,  you  prefer  a  sauce  with  the  berries  whole,  here  is  the  way 
to  make  it.    Use  only  3/4  of  a  cup  of  water  and  1  and  l/4  cup  of  sugar.  Bring 
the  sugar  and  water  to  a  boil,  pour  in  the  berries,  and  stir  until  they  are 
coated  with  the  syrup.    Boil  for  5  minutes  and  stir  lightly.     Cover  and  let 


them  stand  until  they  are  cool.     Then  chill  "before  serving. 


But  there,     I  only  got  started  telling  you  about  the  work- schedule. 
Today  is  also  the  day  scheduled  for  planning  the  decoration  of  the  table  as 
well  as  for  shoppings    Last  year  I  saw  two  especially  handsome  Thanksgiving 
tables.     One  had  a  very  simple  centerpiece  of  fruits  and  nuts,  piled  high  in 
a  gleaming  silver  bowl,  as  a  reminder  of  that  first  celebration  back  in 
1621  when  the  pilgrims  gave  thanks  for  a  bounteous  harvest  in  a  strange  wilder 
ness. 

The  other  was  a  pile  of  colorful  harvest  vegetables  on  a  flat  cedar 
wreath.     Small  pumpkins,  squash,  shiny  red  radishes,  golden  carrots,  turnips 
and  even  parsley  proved  to  be  very  decorative.     Well  scrubbed  and  arranged 
as  a  centerpiece  they  made  a  handsome  vegetable  bouquet.     If  you  use  fruits, 
you  can  emmt  on  apples,  oranges,  pears  and  particularly  grapes  because  of 
their  graceful  shape.    A  pile  of  fruit  mayhe-bci^ered  by  a  string  of  bright 
cranberries  around  the  edge. 

If  you.  prefer  flowers,  there's  nothing  more  decorative  than  a  big 
basket  of  chrysanthemums  and  red  oak  leaves.     Candles  to  match  the  color 
of  the  chrysanthemums  make  the  table  most  festive. 

And  speaking  of  candles,  my  neighbor  says  she  always  puts  wax  candles 
in  the  refrigerator  several  days  before  she  plans  to  use  them.  If  thoroughly 
chilled,  candles  burn  more  slowly  and  last  longer. 

I've  had  an  inquiry  about  simple  place-cards.     If  you  are  having  a 
large  group  to  dinner,  it  certainly  saves  confusion  to  have  each  place 
marked.     Silhouettes  of  turkey  gobblers  can  be  cut  out  of  red  and  yellow 
paper  with  a  guest's  name  written  on  each. 

So  much  for  decoration.    Nov;  let's  consider  tomorrow.     What  jobs  for 
Wednesday?    Well,  first  the  turkey,  of  course,  if  you  are  having  one. 
Wednesday  is  the  day  to  clean  and  prepare  the  bird.    Also  the  making  of 
stuffing,    For  best  flavor,  however,  the  stuffing  should  not  be  put  in 
until  Thanksgiving  morning.    There  are  the  giblets  to  be  cooked  and  chopped 
tomorrow,  the  pies  to  be  baked.    For  the  very  small  children  in  the  family, 
bake  some  individual  pumpkin  custard  in  small  baking  cups  with  no  crust. 
Next,  on  the  list,  make  the  cornbreaxl  sticks.     They  can  be  reheated  the  last 
minute  in  the  oven.     Then  the  lettuce  and  celery  may  be  set  to  crisp  in  a 
refrigerator  bag  or  dish.    The  spinach  should  also  be  cleaned  and  the 
settings  needed  for  the  table  all  laid  out  and  counted  the  night  before  the 
feast.    Also  the  night  before  is  the  time  to  put  the  extra  leaf  or  two  in 
the  table. 

What's  the  subject  for  tomorrow?    Games  for  Thanksgiving  afternoon, 
Games  that  the  whole  family  will  enjoy. 


